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Olson (Journ. 2nd. and Eng. Chem. 1909, i, 256) calculates
the proteins from the formula:

where

P = proteins,
TS = total solids.

Lythgoe (Joum. Ind. and Eng. Chem. 1914, vi, 899) makes
use of the following formula, for calculating the proteins from
the fat:
P = 0-4 (F - 3) + 2-8,
where                      P = proteins,
F = fat.
Determination of aldehyde value. Richmond (Andyst,
1911, xxxvi, 9).
Solutions required:
N/ro solution of strontium hydroxide (this solution requires
standardizing every time it is used), or N/io solution of sodium
hydroxide. A 40 per cent, solution of formaldehyde.
The process. The number of c.c. of the N/io strontium
hydroxide solution or sodium hydroxide solution, required to
neutralize 2 c,c, of the formaldehyde solution, is first deter-
mined; 10 c.c. of the sample of milk are then neutralized with
the N/ro strontium or sodium hydroxide solution, a few drops
of phenol phthalein solution being added as an indicator; ^ c.c.
of the formaldehyde solution are then added and the mixture
is again titrated with the N/io strontium or sodium hydroxide
solution until the same pink tint reappears; the number of
c.c. used, less the number of c.c. due to the acidity of the
formaldeliyde solution, gives the aldehyde figure; this is
usually returned as the number of c.c. of normal alkali re-
quired per litre of milk; the aldehyde value of normal milk is
usually from 18 to 20. The aldehyde value multiplied by 0-17
(when strontium hydroxide solution is used) or by 0^19 (when,
soclitam hydroxide solution is used) gives a close approxima-
tion to the total proteids.
Milk Sugar (Lactose). Milk sugar may be determined
with sufficient accuracy by calculation. The fat, proteids and
ash subtracted from the total solids will give the lactose. A.